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1 . Scientific and research activity was almost at a standstill during the occupa- 
tion of Czechoslovakia, and since that tine there has not been sufficient con- 
tact with scientists outside the country to make *p for this inactivity. Hot 
only is there a shortage of foreign technical literature in Czechoslovakia, 
but there is little knowledge of foreign production techniques. For these 
reasons many of the rro Auction methods of the chonical industry are behind 
those used by the chemical industries of Western Europe. 

2. The only known instance of technical information which the UHSR contributed 
to Czechoslovakia prior to February 1948 consisted of a process for a water- 
soluble resin for industrial uses, which had teen developed by the Moscow 
S--perinental Plastics Plant (MEZP). The formula involved a phenolforraldohyde 
condensate with dicyanodianide, to be prepared in two phases in an alkaline 
medium . 


Prying of_Fo oda 

3. One of the most urgent problems under consideration by the Ministry of Food 
was preservation of foods for military purposes. The method of preservation 
by drying tbs. of particular importance to the military authorities becaufjo 
dried foods effected the followings 

a, Saving of containers (there tbs a shortage of tin cans), 
b* Saving in volume and Tjeifjht and in storage apace , 


c o Simplification of transportation* 

d. Keeping of foods indefinitely v/ithout spoilage* 

e* Papld preparation of foods* 


STATE 


ARMY 


Those dried foods uere mated as reserves for field kitchens and principally 
during a mobile uar, and the arqy x-jas therefore especially interested in using 
domestic agricultural products in order to ensure sufficient supplies if the 
situation became serious and to retain as much food value as possible . 
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Thus, at the bo glaring ox April 294$ » the Ministry of Food issued direct ives 
on food preservation to the various research groups, tihich wore requested to 
collect the findings on their orn research and to heir formulate problems in 
this research that retired solution. These problems mr& to be p^sonted 
wy the end of April 194$ and actual research ms to be concluded by I -ay 1949- 

The period required for drying foods is not nearly as important as the dry-* 
lug temperatures used . The principal process for drying vegetables maintains 
a tempo mture of between 50° and 80° C* and the final drying betijeen 30° and 
?9° C, haw drying methods of undetermined value ares 

a. Cylinder drying under high heat* 

b„ Cylinder drying with freezing* 

e, Drying by powdering. 

d., Vacuum dryin” with nild heat* 

3, Drying by neens of hygroscopic substances at normal temperatures. 

The Met' two method a produce dried foods of a quality approaching thr.t of 
fresh foods , but their cost, particularly that of the vacuum process;, makes 
thorn lass useful in the drying of large quantities of ordinary foods. 

The loss of vitamin C in the process of drying foods is the noct serious 
problem- hone foods, such as spinach, lose as much as 50 percent of their 
vitamin C when they are stored in a warm place, and up to 90 percent when 

dried a 

Pressing of dried foods is a technique important to the military, but this 
process also encounters difficulties* Theprossuree used must not be so high 
as to break the food into too small particles* 

During the first half of 1949, it was decided to locate the principal food 
drying plant in Slovakia , and the flovak nationalised food industry was to 
make the first production tests « 

>templene atal Do’no st ie Foods 

4 program to obtain biologically useful foods from domestic sources to sup- 
plement the national diet was introduced at the beginning of 194$ . The aim 
was to ensure a healthful diet for the people at ail tires* particularly 
during the period before tho harvest when fresh vegetables were not obtain-' 
able,. It ms also desired to reduce the imrsoriBof fresh vegetables and tropi- 
cal fruits.. 

The follow jing courses mre under consideration for the fulfilling of such 
a programs 

a Tao establishment of large greenhouse farms for growing early vegetables. 
These were to be located In the Slbo region and in the nonindustrial ised 
regions of southern Bohemia., 

b,,. Tne develops ant of food preservation techniques which would preserve vita* 
mins and other component s* 

c* iuq obtaining of new sources of vitamins and like components from domestic 
substances,. 


tor the third method, the possibility of sprouting the steels of various plants, 
the utilization of skimmed milk and whey* were studied, and in October- 194# 
a ^porton this research was furnished tho Ministry of Food, This report con- 
l a it id information on the production of Important dietetic substances during 
rAm oprouting of seeds? minerals, carbohydrates particularly those easily 
tesorhod, phytosterins, rhospha tides, lecithin® s, ferments, secret ins, auxins* 
and v: lamina; and it proposed a method involving nutrient solutions for the more 
rapid oprouting of seeds. It would fee possible thereby to shorten the process, 
which usually took from seven to ten days* to 24 hours, and the valuable dietetic 
elements would have less tine to escape or be decomposed * To achieve this new 
gemination method., the following ate os yore to be taken: 
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nutrler^ mineral salt a, moisture, temparature, sunlight, and aeration. 

^s»SuS„TS;«Sdf” i, “ tion proc ” s ” re *» ■» 

i^S J !f 1 thJ 1 £i£ B rS2SS use? t0 te COrnrerted int0 9table 

« «» *,oi<M to to- 

„ froauc^xon oi soluble nitrogen compounds, the decree of 

assayrMii 

m’Wwrt ^ s proJect ’ Primarily to carry out 

of v'toSj Bi p a c“ q T WSrS adopted for cietermininfT the presence 

ra srg SffsMar 

PT.S,™! ^ „S rt? T. 

been accelerated by nutrient solutions? ^ ^ ^- 0SQ Semination had 

Before the «r the skimmed milk remaining after butter production had been 
generally used as fodder* Now it ms proposed to process this milk in order 
°° Produce a nondenatured, reversible milk albumin precipitated by mean" o? 

Sde at"th^ + alS ° f0rae?ly te9n US9d as ««£ «* eftertfwre teteg 
.. , iij time to secure vitamin B from \jh&y since it is a rich source of 

IS uSd ?V, ThS t °^Tf! OS1 'r hic metbod > «** various clays as adsorbents, 

mellitus"was favorably treated vttlZteS ^AefJactSSin and veSteble^Sco 3 

taT^iESlf 3Ubcutaneous ln - 1eoti ™ s and U' *« d no hypoglycemM had 

laEasm^i^^icai^s^te 

U ° Th9 foilwi «K T»™°™ «»» enured in research work at the Cehmioal Institute: 
a ” thi/tork? d Adamek ‘ He di3COTOred a new antibiotic and was continuing in 

■' war* 

Dr* i > rantisek Fink. He worked on ormno therapeutics, p^imrilv in nroMni 

tllilT™ ■ "* *— tta ”- k sr*~ 

d ° ff rel . Hrd:, f 0 ’ <:a ; IT ® ms to do work on the preservation of butter He 
and introduce itT p^dStlm’ ’teb^mSoSSJd^daaSS? biolo B lea l extract 

“ “rt^TStS" 10 * 1 “ 4 

Ing. Josef Tovara and Ing. Anna Hladikova. 

H ® sb 5 li8d °®rtain substances derived from poisonous 
mushrooms in order to develop pharmaceuticals. poisonous 

-u? 30 , P^orak, He was attached to the technical division of the institute 
additives°in M ^solina 1 'fue?" qUlCk amlytlcal methcdf! for determining certain’ * 
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